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that water has been added or that the honey is one of the so-called immature
honeys.
Dry matter other than sugar. This is less than 1-50% only in very rare cases
and such a low value renders probable the presence of commercial invert sugar,
glucose or saccharose, added as adulterant.
Acidity. This should not exceed 5 c.c. of N-alkali per 100 grams ; other-
wise more or less advanced fermentation is indicated.
Ash. This varies between o-io and 0-35%, but there are honeys, especially
Italian, with less ash than 0-10%, and others (from conifers) with as much as
0*80%. With these exceptions, however, proportions outside the above limits
justify suspicion of adulteration with invert sugar, glucose, molasses, etc.
Sugars. Ordinary honey contains up to 8% of saccharose, but some varieties
(from conifers) may contain 11%. Proportions larger than 8% in the one case,
or than 11 % in the other, usually denote addition of sugar ; it should, however,
be borne in mind that bees fed with sugar or saccharine preparations may give
honey with larger proportions of saccharose than those indicated.
Solutions of honey are usually laevo-rotatory, but with the varieties men-
tioned above may be dextro-rotatory. The proportion of reducing sugars,
calculated as invert sugar, varies from 70 to 80%, but if marked quantities of
saccharose are present, this proportion may fall to 60-70%.
Dextrin. A strong dextro-rotation after inversion and a positive reaction
for dextrin indicate that the honey is adulterated with commercial liquid glucose,
always assuming that the honey is not of a special type (conifer honey).
Colour reactions. A good criterion for judging of the genuineness of honey
in so far as the addition of commercial invert sugar is concerned is furnished
by the colour reactions, when these give distinctly positive results. In this
case, since natural honey does not give the colour reactions, it may be concluded
that the honey consists partially or wholly of commercial invert sugar.
Diastatic enzymes. When the colour reactions are positive, attention should
be paid to the investigation of the diastatic enzymes, which should be carried
out with great care. If this investigation gives negative results, the liquid
in the tubes being coloured blue with iodine, the product consists of commercial
invert sugar. It must, however, be remembered that natural honey which
has been strongly heated is devoid of these enzymes and may also give the
colour reactions, although not intensely. Heated honey, however, is coloured
more or less deep brown and smells of caramel.
If the test for the enzymes gives positive results—the liquid in the tubes
being coloured yellowish brown, red or reddish brown—and the colour reactions
are given, the product most probably consists of a mixture of natural honey
with commercial invert sugar.
Lund's reaction. This gives a positive result with natural honey, but little
or no precipitate is obtained with artificial honeys.
In conclusion, the genuineness of a honey is proved by the whole of the
above tests but never by any single test, however trustworthy

